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Upstate regional cooking,
rich in cultural heritage

The upstate New York area is
blessed wilh one ol the richest
ethnit mixes in Lhe touniry.
Community names alone tell
the slory, as ihey Cconjure up
associations with ancient
Gireeve. [ar-ofl Russia. every
part of Kurope and, of courss,
the indian natwes thal ruled
our hills so long ago.

There is no hetter way o
enjoy this cultural heritage then
through the good food that all
these groups conlributed (o our
American “melting pot.”

Aware thal cooks like (o try
new dishes and 10 sample
recipes Irom cuisines of the
world, church and civic
organizations throughout the
area have. put iogether in-
leresting Jocal Ccookbooks. As
fund-raisers. they're ideal.

Here is a biriel review of some
samplings of these area
colleclions. Two of thess local
recipes have been adaptad by
the makers of Mazola corn odl,

- The "“Many Lands Cookbook” .

was compiled by Binghamton's

Pumpin Chip Cookies are
adapted from “Our Daily
Bread,”” a coekbook put
together by the LUniled
Presbylerian Women of Penn
Yan's First Presbytenian
Church.  Although they are
maode with pumpkin, a native
American vegelable, it unlikely
that the Indians ever laught
early settlers how to make
copkies thal were anything like
these, They are large and cake-
ke and blessed with both

buttérscotch and chocolate

chips.

Like so0 many of the recipes
irpm ares cookbooks, these Bre
**moedernized™ or
“Americanized.” But, lhis is
part of the fun and joy of
“melting pot cooking " Corn oil,
for exampte, called for in each
of the recipes, is a thoroughly
modern {ngredient made from
ahother American native, cot'n.
Carn 0l] contains no cholesterol
and is high in polyunsaturates.
Most aythorities believe that

pulrmmaturar.ed fats can help

——— — Grinning artist-farmer from Vermont -

A year ago, Hartford farmer,
Armand Gauthier, decided to see
what he could do with a chainsaw
and some soft wood, Today his 150

-

chainsaw scultures, all sharing the
artist’s grin, can be found in ski
ledges, restaurants and homes [rum
Vermont to Yugoslavia.

Scuplting with chainsaw

HARTFORD, Vi (AP —
Most Vermoni farmers use
their chainsaws only 1 cut
firewpod. Then there's Armand
Gauthier. .

- - Dwver the pasl year, his 68
cows have grown used lo the

. " 'Bereaming ol his saw as be

carves put 4 name for thselI

- --a5 a sculptor,
— . He makes madly grinning

-

figures that resemble primitive
Polynesian stone neads. About
150 hunier dowArin the snow on
his front lawn,

The sculptures are built
enirely by chainsaw. without
hand tools. They range in height
troin inches to nine [leet.
Gauthier calls them; his
"chlldren

Sinceheheldannpenhmnse at

o

the tarm last spring and began
showing his work at flea
markets and county lairs,
samples have been sold to ski
lodges, restaurants and homes
fram Vermant to Yugoslavia.
Some of his (igures bold
lamps and magazines. Others
are crowned with ashtrays. All

are different, save the wide

grins - which resemble the
" sculplor’s. e

A vedr ago, Gauthisr says, he
decided to s¢e what he could do
with a chainsaw and some solt

____can blossom

them crazy taces are lookin® al
you everywhere.™

-

By JOE FRAZIER
Associpied Press Writer

PORTLAND, Ore. (AP) —
Mike Laite and Robin Perry lost
their hearts on the artificial

- kidney machine,

. The couple, who mel at the
kKidney dialysis ward of the
"University of Oregon Health
Scrences Center where both got
regular treatments, announced
their engagement Thursday.
They plan to marry in Sep-
tember. Both now take treafl-
‘ments at Good Samaritar
Hospital,

Since 1974, both had b-een
spending 24 houwrs a week at-
tachec to the machine. which
fultills the kidney's function of

. cleaning the blond,

Miss Perry, ZZ. was on"the
moming shifl. and gol off the
machine at noob. Leite, 6
came on al” T p.m. for his
treatmnent.

_ They met when she ran late
one day and he arrived early

“This nurse ai the hoepital
was ajways trying to set me up
wilh people,’” said Leite. an
administrative trainee at the
U.S Veterans Administration

T T —Hospitat- here. - “One- day she

stuck a piece of paper with
Robin's phone numhber in my
pocket. and I gave heracall
Last Valentine's Day. Uhey
went ount for the Hrstiime.
The couple said they arein a

each others’ problems because
. theybothhave o go th
three times a w _
“If one ol us feels bad after a
run 1a stint on the dialysis
machine} the other ran un
derstand it better,”” Leite said.
“We can relate to each other
better.”
They plan a week's
honeymoon n Hawail after
their wedding. but will have 10

Back 1o basics & a currenl
trend in coDking

More frequently. people are
turning 0 Molher's. Grand-
mother's of Great-
Grandmaother's recipes to
recreate favorite dishes from
the past.

Golden Apple Fapdowdy. &
combinption of apples. spices
and molassses, has been a
favorite dessert for years. A
pastry crust is Mlled with the
apple mixiure and covered with
additional pastry. When the
pastry has browned. remove
the dish from the oven and
“gowdy"' il with a knife. Then
pop it back into the oven for 3
few more minutes.

Apples are & [lavorite for
every baking need.  Golden
Apple Pardowdy 1§ just one of

anywhere

make arrangemenis ¢ gel the™ wher fathily mémbers”

— ~NMMﬂghkeQMﬁdme$has=giapleple

treatmenis while they are
away,

-Most of the %23.000 annual
codt of treatments is paid for by
"Medicare. The rest is paid for
by insurance and by the Kidney
Association of Oregon, which
oper ales on contributions.

Leite jogs regulariy and says
kidney patients can do almost
anything other people can,
except that “we might not be s
strong as someone else.™

Since Leite's condition S
hereditary, the couple said they
probably wili adopt children.

On the go'

Ladles Eilk's Auxiliary wil
meet at 186 Clark 5t., tonight at
&p.m.

The Wednesday Diet
Workshop will meet at
Congregation Bnai [srael, John
Smith Avenue, tmerrow from 2
tod p.m. and [rom 7o 9p.m.

Castigliones

reunite

Four genersations of the
Castiglione Tamily celebrated

~——hetter position. tr yndersiand— - a famiy reunion In 1976,

when son. Thomas, came hidne

the_ on leave from the US. Navy in

——Middle East,
name <omes from the shape:

American Civie Association, a
service center that. among
other things, promotes raclal

What better way to doso than

- through & mutuad sharing of

pational dishes?

This collection proves that
maosl palional prepare
good dishes all year 'round and
very special ones at hofiday
time. Oliebollen | Apple-currant
Doaghnuts;, for instance, Is g

" Dutch New Year's treat made

rather like fritters, They are
colorful and rich with lemon,
orange, citron. raisins, currants
and apples and are good
whether served hot or cold, ,

The recipe for Bride's
Fingers is (rom the “~Many
Lands Cookhook”. Lebanese
cockies almost like candy, they

are flavored with-anice, a spice -

popdlar throughout much of the
world, parlicularly in the
Their unsual

that is formed when the cookie
dough 15 rojled thin, then

and sugar and cut into tinger
lengihs .

levet — one regson why doctors
recommend reducing saturated

- political  and- religious uh——ful andrepiacing semeof it with
" derstanding between peoples,

& polyansaturated [at such as
cornodl
OLIEBOLLEN
Apple-Currant
Doughnuts

+ 2oups sell-rising cake flour

1-44 cupa mitk

1 Tablespoon margarine,
softened

3 Tablespoons sugar

1 egR, slightly beaten

15 teaspoon sall

I; CUP CUITants

15 Cup golden raisins

1 Tablegpoon chopped cilron

1 Tablespoon grated lemon
rind :
1 teaspoon grated orange rind
1 teasphon lemnon juice

~1- spedium appie, pesied and -

diced (about ¥ cup)
1 quart corn oll { about)
—Confactioners sugar
In large bowl with mixer al
low speed, stir together flour
and milk. Add margarine,
, £2g and sAit: beat uniil

reduce-tts cholesterol-

orange rind, Jemon juice and
upple just untl mixed. Cover
and let stand in warm place for
1 howrr, In S-quart skilled, fillmg
ulensll o more Lhan 'y full,
heatl corn oll to 375 degrees.
Drop batter by generous
tablespoons mte oil. aboul B at a
time. Fry 3 to 4 mmutes or until
golden brown, (urming only
once. Drain, When coal,
sprinkie with confectioners
sugar. Male about 30

doughnuts.

BRIDE'S PFINGERS

- 4cups unsifted fHour
2 Cup sugar
2 temspoons anlse seed,
crushed
iz cup margarine, meljed
i cup corn ol
‘g cup water
| cup finely chopped walnuts
Iy cup sugar
8 cup waisr
1 cup Sugar
1 Tablespoon lemen jujce
In large bowl stir umther

se-ed Slirlnmlrslrtne

9 cup water. With hands form
dough into ball; divide into 4
equal poriions. Stir together
walnuts and ' cup suagr. Roll
out each dough portion into 14 X
7-inch rectangle, Sprinkle each
with 1} ol the nut mixture.
Tightly roll up each rectangie
from west side. Cul in Z-inch
lengths. Place oh ungreased

* cookse sheet. Bake in 350-degree

oven 20 Lo 25 minwles, or until
lightly browned. Cool. [n #mali

-sucepan stir together 1 cup

water, | cup sugar and ihe
lemon juice. Bring to beil;
simmer 0 minutes. Remove
from heat. Drop 7 “lingers”
into the syrup. Allow Lo soak for
10 minules. Drain; ¢ool o wire
-rat

¢ ———

PUMPKIN
CHIP COOKIES

. Lean'11b.) pumpkin

well mixed. Stir in currants,
ralsing, citron, lemon Bnd

1easpoon baking soda

.,

Rﬁidents ul Auburn for 60
years, Lhe Casligliones got
together at the Duich Hallow
Launiry Club. Greal-
grandiather, Carmelio, 85;
grandiather, Joseph, of R D.«f
State Streel Rd., Auburn; son,
Thomas: and grandson, Joseph,
enjoyed a dinver party with 30

the many desseris thal these
apples star 1n. Apother aij-time
favorite is apple pie. add a
totche of Roney and vaniila. and
you have a whole pew Laste
sensation. Or, if you're short on
fime, prepare Mincemeat
Stuffed Apples, a tastey dessert
for Lhe holiday season.
GOLDEN AFPLE
PANDOWDY

& apples

Pastry for 2-crust. -inch pie

" 4 CU ETATRARLed sugar

L, cup brown sugar

'z LASPOON CiNNAmMoN

I, teaspoon nuimeg

1 teaspoon cloves

'w beaspoon sat
- igcupmms

I,;m.lpwaler

by CUD DUMLer of margarine

Peel, core and thindy slice

Dime coffee

Heien Russell last week served
some of the last 10-cent cups of
coffee sald at Maynard's Bakery and
Luncheonette in West Springfield,

M ase-She said-she-thinks the-shop is

one of the last places in the United
. States 0 sell coffee for a dime,
Yesterday, the price jumpéd to 15-
cents a cup lo keep up with rising -

k. Repeat with remaining
. fingers.” Make 28.

apples 1o make i cups. Line a
I3x‘!l-mch baking dish with hakl
af. pastry. Combine apples.
sugars. spices and salt: loss
lightly. Mix togelher molasses
and water. Comblne with apple
mrixture. Place in pastry lined
dish. Dai wilk buller and caver
with remaining pastry. Flute
edges apd prick pastry in
veveral places. Bake at 400
degrees for 30 mimdes or until
hghtly browned. Remove from
oven. Dowdy™ the crust by

cutting through crust and apple -

mixlure with a sharp knile.
-Return 1o oven apd dake W0
minuies longer. Serve warm.
iMakes#servings | -

I-{ONEIYEAPPLE

6 apples
3 Tablespoons flour

1 teaspom CINNAMON e
1 Leaspoon vanilla
Pastry for Z-crust, inch pie

'y cup honey -

2 Tablespoons butter or
margarine . —

Feel, core and slice apples.

Toss with flour. cinnamon and
vanitia. Line a %inch pie plate
with hatl of pastry. Fill with
apple mixture. Pour haney over
apples. Dot with butter or
margarine. Ajust top crust,
fute edge and cu slits to allow
steam Ip escape. Bake at 40
degrees for 50 mimites or until
apples are tender. {Makes one
$inch pie.!

IHNC'EHEATSFUFFED
APPLES

3y cupprepredmmennal

' ﬁapp]es

- o cup sugar
1-%3 cups water
.1 Tabiespoon Jemon juice
Core apples withou! culling
ihrough blossom end. Flace in
shallow baking dish. Place 2
Tablezpoons mincemeat in

1 cup corn il

2 eggs. ightly beslen

2 taaspoons vanilla

4 cups unsifted flour

2 tups sugar

2 teaspoons bakiig powder

2 leagpoons ground cinnamon

I teaspodon sult

1pke. (603, chovelate chips

| pkg. (6 02} butterscutch
chips

In lerge bowl stir together
pumpkin, milk and baking soda.

Add vorn 0il_ eggs and vanila,
stir il weld mixed. Stir
logether fypur, sugar, baking
powder, vinnamaon and sall. Stir
info pumpkin mixture just untll
moistenad. Add chocotate and
butterscaleh ebips Drop balter
by Lablespoons onto ungressed
¢DOXle sheets 1-tnch apart Bake
in A0 degree oven 15 0 X
minutes. or until lightly
browned. (ool on wire rack
Makes aboul 9 dozen cooicies.

Cookbook listing

“"Many Lands Cuokbook™
compiled by the American Civic
Association. Avaljable for §2.15
fram The American Civic
Association office, 131 From St.,
Binghamien, NY.

“Qur Dally Bread™ complled
by lhe First Presbylerian
Church of Penn Yan Available

Bread, c/o Mrs Lois Hayd-en

__enmouunmmm&lrln_m'ﬁ Lﬂke!’-ﬂd Penn Yan,

“A World of Good Taste™
campiled by the First Baptisl
Church of Penin Yan. Avallable
by mail for £2.50 fram: Firsl
Baptist Church, 224 Main St.,
Peny Yan, NY.

“'Brunawick Cooking
Heritage™ compiled by the
Brumswick Historical Seciefy,
PO Box 1776, Cropseyville,
NY.

**Food, Flowers and
Fireworks'' complled by the
Essex Counly Adirondack
Garden Club. Available by mall
for $5.85 fram: Food, Flowers
and Fireworks, Box 710, Lake

“Favorite Recipes” compiled
by The Uniied Methodist
Church of Blue Mountain Lake.
Available by mail for $50
trom: Favorite Recipes, Blue
Mountain Lake, NY.

“Cooking in Cooper County™
sponsored by the Cooperslown
Youlh Commission and
Conperslewn Ynuth Center.

lmm Fenimore Book Slon
Lake Road, Cooperstown, NY.

. ""What's Cooking at
Saratoga?’ compiled” by the
Saratoga National Historical
Park Women's Organlzation

Available for $3.25 fromT”
Seratoga N.H.P. Women's
Organization, c/o Saraloga
Nalional Hislorical Park,
Eig'*l' Boy 113-C, Stillwater,
WY

“Southern Duichess Bicen-
tennial Cookbook™ compiled by
the Fishkill, East Fishkill and
wappingers HIstaorical

Societles. Avaliable by mail for
. $5.50 {rom:

Fishkill Historical
Society, Inc, PO, Box 133,
Fishkili, NY.

Phackd, NY-
De Nieuw Pialz Keuken
~ Boek'"'--compiied by the

Woman's Guild ol the New

Paltz Reformed Cburch.

Avauable by mail for $2.20
Pialz

Boek. ¢/0 Mrs, Williamn Connar, -

R. D. BoX 146, Gardiner, NY.

t:ompi]od by 'I'hﬁ Stsl.ermud of
&t, John's Ukrainjan Orihodox
Church ol Johnson Cily.
Available by mail for $5.50
from: 5t. Mary's Sisterhood, St.
John's Ukratnian OrthodoX
€hurch, 71 Virginia Ave.,
Johnson Cily, NY.

“Recipes of ‘76" edited by
Bernice H. Fitchell. Avatlable
by mail for $1.50 from: Bernice
Fluchett, Recipea of '76, P.O.
Box 1068, Poughkeepeie, NY.

L)

your pocket from

center of each apple. Cambine
sigar, water and lemon juice,
FPour inlo baking dish Bake al
150 degrees 45 to 50 minutes or
until apples are {ender. Basle
occasionally with syrup from
pan. {Makes ¢ servings.)

-

Dean's list students

Lyon

Hidmrclc‘ Lyon ol East Lake
Road, Auburn, has been named
in the dean's list at Florida
Technology University.

To he eligible fnrﬂlehomr a
student mus! gompile 2

grade point  average uﬂiile_

Davis

Michae] Davix, son of Mr. and
Mrs. Richard Davis of 6 Norma
Drive, has been-placed on the
dean's list at tve Penrsylvania
State University College of Arts
and Architecture lor achieving
& grade point average of 3.50,

A sophmore, Daviz is
majoring in architecture.

B

savings — are as
phone.

-

SAVINGS ARE
FOUND DAILY

Put a basket full of grocery savings In
the money sa.iig
“couports found inour Tuesday poper—

It might even be a good idea to plan
on homa deliven: doii / since more and’

every mghfin our new5paper.-
Why not call our circulation depart-

ment to start your home delivery now.
Your daily subscription — and coupon

CALL 253-5311 NOW!
- THE CrrleN

25 Dill Street, Aubum New Ybrk

Henry K.
came.in 2nd

BUNN, West Germany tAP)

c.am—ln_.'._..

second behind West German
Chancellor Helmut Schmldt.
Presldenl Ford lralled Mao
And Pmidmt—elect Cartl:r
placed eighth behind Soviet
leader Leonid Brezhnev. -

Those were some of the -

results reporied Thursday of 2

. rerman televialon man-of-the-

year survey. ZDE, the second
national channel, said that 20
-per cent of 2,000 viewers who

chose Schmidf, (5
per cent picked Kissinger, and
14 per cent voled for Mao as the
mast important personality of
1976, _

close as the tele-




